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SAME DAY SOURDOUGH

(TRADITIONAL LOAF)

Ingredients:
* 365g warm filtered water
e 250g active & bubbly starter

" 13g salt (sea, pink Himalayan or celtic)

- SOOg unbleached bread or all purposc ﬂOllI'

Instructions:

e add all ingredients to a bowl and mix until it is a shaggy dough -let it sit on
the counter for 30 minutes to combine

o (st set) after 30 min stretch and fold 4 times by pulling dough upwards and
folding across. Then let sit another 30 min.

o (2nd set) after 30 min repeat stretch and folds and let sit 30 min again

¢ (3rd set) after 30 min, repeat stretch and folds then let sit one hour

¢ (4th set) after hour on counter, stretch and folds and put in banneton

o let proof for 1-2 hrs in the fridge before scoring & baking or leave overnight
& bake in morning

o after cold proofing, preheat oven to 500 and heat only Dutch oven for 20 min

o parchment paper the bottom of Dutch oven, score bread

* bake for 30 min at 500 degrees.

O let COOl 5-10 min, store in a bread bOX or bag once COO]Cd

fmd all Of my SOLL?"dOUgh de@S hCTC‘ SOllI'dOllgl’l essentials
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find more at: nurture-nook.com



https://nurture-nook.com/
https://www.amazon.com/shop/jorbakingfriend/list/1VZHZN9WZIDS8?ref_=cm_sw_r_cp_ud_aipsflist_J27YB5SZF73TK8YKZ4D6

